TOFU WITH TAMARIND GLAZE

2 
tablespoons tamarind paste

2 
tablespoons soy sauce

1
teaspoon Sriracha sauce

¼
cup ketchup

¼
cup Mirin

2 
garlic cloves, pressed

1 
tablespoon grated ginger

1 
tablespoon cornstarch

Combine all ingredients and whisk in a medium saucepan over medium high heat until mixture has thickened.

To make glazed grilled tofu, cut tofu into 1 inch slabs. Drizzle with oil. Grill on each side until lightly charred. Brush with glaze and then turn over and brush other side. 
Remove from grill and serve warm.
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